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MESSAGE FROM THE VINTNER.....

“We’ve come along way since 1996, when I first set eyes upon         

Dekkersvlei,  a slightly run down farm in the foothills of the Klein 

Drakenstein Mountains. Since then, after much hard work and dedi-

cation, Mellasat Vineyards has emerged, creating boutique fine wines 

for your enjoyment. As Mellasat continues to grow and develop, we 

may create other new and interesting wines. Please be sure to check 

back here from time to time to. Thank you for taking the time to buy 

from us and I look forward to seeing you in the near future.”

MELLASAT VINEYARDS. PAARL 
M 2003 
The prestigious, new flagship wine from the award-winning Mellasat Vineyards.  

This  wine brings together the excitement of Shiraz, the uniqueness  of Pinotage and 

the nobility of Cabernet Sauvignon. The culmination of these experiences presents 

you with a wine that is  structured, well-balanced and time-honoured. A serious 

wine for fine dining.
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MELLASAT VINEYARDS, PAARL 
CABERNET SAUVIGNON 2001 
Another classic vintage that remained in French 

barrels for 18 months giving the wine a lovely 

rich balance between dark berried fruits and 

mature oak. Winner of a silver medal at the SA 

Veritas awards this is a serious wine, ready for 

drinking now.

MELLASAT VINEYARDS, PAARL 
PINOTAGE 2001 & 2002
2001 - Another dark, rich vintage from the 

award winning line. The grapes for this wine 

were picked from some of the highest vine-

yards in the Paarl valley. Low yields ensure 

an intense balance of red berry fruit and 

lasting quality.

2002 - The 2002 vintage “has a touch of the 

house’s wholesome earthiness. It also has 

wonderful complexity and ripe plumy fruits”.

MELLASAT VINEYARDS, PAARL 
SHIRAZ 2001 & 2002
2001 - This vintage was matured in new American 

oak for 15 months, still after five years in bottle is 

showing abundant fruit which balances well with 

a tannin structure to ensure its enjoyment for 

several years.

2002 - The 2002 vintage “shows improved tannin 

management, providing supple platform for 

cherry/mulberry fruit, with a hint eucalyptus”.
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DECANTING WINE 
Besides allowing a wine to breathe and open up, 

the process of decanting a wine will clear the wine 

of sediment when it is carefully poured into a 

separate vessel. When preparing to decant a wine 

that contains sediment, allow the bottle to stand 

undisturbed in advance for about 24 hours, if pos-

sible, to allow the microscopic solids to settle at 

the bottom of the bottle. Be mindful not to shake 

or vibrate the bottle before uncorking it.  This will 

stir up the sediment and make decanting  more      

difficult.

When ready to decant, slowly pour the wine into a 

clean decanter vessel and closely observe the 

wine passing through the neck of the bottle. As 

soon as the wine inside the neck shows sediment, 

stop pouring. Sommeliers often place a lit candle 

under the neck to make it easier to see the wine 

the instant it changes clarity. 

SEDIMENT AND TARTRATES 
Sediment is usually an indication of a wine that was not 

only made many years ago but made with extraordinary 

care to maintain its quality  and character over time. This 

bitter tasting but harmless residue is the byproduct of the 

application of little or no filtration in the winemaking 

process, thus enabling a wine’s personality to more fully 

develop in the bottle.

Sediment in red wine is  created over time by the break-

down of pigments and tannin within the wine. As time 

matures the wine, small amounts of these two phenolic 

compounds gradually settle at the bottom of the bottle. 

Phenolic compounds are   anti-oxidants and are believed 

to be the reason for wine’s various health  benefits.

It is possible that a wine of recent vintage will show some 

form of sediment,       particularly unfiltered wines. It is 

important to know that this is not an indication of a fault 

in the wine and will not be harmful if consumed. Even 

white wines could leave a 

deposit of harmless crystals    

inside the bottle, which is 

simply  an indication that the 

wine was   previously ex-

posed to very cold tempera-

tures. These are called    tar-

trate crystals and may also be 

found attached to the  bottom 
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DEKKERÕS VALLEY, PAARL
REVELATION 2005 
This “Petit Vin” or second label is a full  bodied 

red, but with an easy drinking style. Made 

from a blend of the red grapes grown on the 

farm it is lightly wooded, with accessible fruit 

and a smooth finish. Ideal for red meats and 

casseroles, this wine is perfect for rich – fla-

voured foods.

DEKKERÕS VALLEY, PAARL
CHENIN BLANC 2006 & 2007
Made from unirrigated bush vines on the 

farm Dekkersvlei in Klein Drakenstein. An 

unwooded dry wine in a fresh zesty style, it 

has tropical undertones. An easy drinking 

wine which goes well with fish dishes.   

DEKKERÕS VALLEY. PAARL 
SHIRAZ ROSƒ 2008
The newest member of the Dekker’s Valley family. 

Made from Shiraz grapes picked on the farm. An 

unwooded easy drinking rosé wine which is perfect 

for  drinking anytime. Served well-chilled, it has 

soft, elegant summer berry fruits on the palate and 

a dry savoury finish.


